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AHHoTanus. PeiOHas nmpoxyknus, nonydyaeMas B MPOLECCe BSUICHUS, CYLIIKH MU CYNIKU-BSUICHUS, MOIb3YeTCs
LIMPOKUM CIIPOCOM Y HaCeJIEHUs U IPEICTABISIET COOOH TOTOBBIH K yoTpeOIeH o TPOAYKT. B cTaThe npencrasieH
cpaBHHUTENbHBINA aHanu3 TpeboBauuit TP EADC 040/2016 u 1OKYMEHTOB MO CTaHIAPTU3AIMH K COIEPIKAHUIO
BOJIBI B BSZICHOH, CYIIICHOMH, CYIIEHO-BSIJICHOW M IIPOBECHOM PHIOE; OTMEYEHO HECOOTBETCTBHE TPEOOBAHUM, KOTOPOE
ClefyeT yCTPaHUTh NPU MEPECMOTPE CTaHAApTOB Ha JaHHbIE BUABI NMpOAyKUuU. [IpuBeneHbl pe3yabTaThl
WCCIIeIOBAaHUsI 00pa3I0B BSUICHOW U MPOBECHOM PHIOBI, peaqn3yeMol B TOPrOBOil CETH, MO COAEPIKaHHUIO BOJIBI,
KOTOpbIE MMOKa3ajlu, 4YTO Oonbmias 4acTh NMPOAYKIMH HE COOTBETCTBOBAjla HOpMaM COAEPIKaHUS BOJBI,
YCTaHOBIIEHHBIM B CTaHIapTax. B CBSI3M ¢ 3THM MapKUpPOBKY JaHHON NMPOJYKIMHA MOKHO PaccMaTpHBaTh Kak
BBOJISIIYIO MTOTpeOUTENEl B 3a0Ny)KACHHE OTHOCHTEIHHO AOCTOBEPHOW W TOJHOW MH(POpPMAaLUU O IHIIEBOM
nponykre. [Ipoananusuposano apyroe TpedoBanue TP EADC 040/2016 k BsineHoW 1 TPOBECHON phIOe — HaJIHune
CBOMCTB CO3pPEBIIETO MPOAYKTA. B TOKyMEHTaxX M0 CTaHAapTH3AIUN OTCYTCTBYIOT OMOXMMHUYECKHE MTOKa3aTelH,
C MOMOUIBI0 KOTOPBIX MOXXHO OBLIO OBl OIIEHHUTH MPOIECC CO3PEBAHUS B BSUICHOW M NMPOBECHOW phIOE;
XapaKTepPUCTUKHU CO3PEBAHUS H3JIOKEHBI CIOBECHO NPH ONHCAHUU OPTAHOJENTHYECKHX IMOKazaTelei.
[IpoBeneHHBIE NCCIIEAOBAHUS CTEIIEHH CO3PEBAHUS BSJICHON M IIPOBECHOM PHIOBI, peaan3yeMol B TOPTOBOM CETH,
1o Oy(epHOCTH MOKa3alu HU3KWE 3HA4YEHUs JTaHHOTO MOoKa3aTels Ui MPOMYKIMH, W3TOTOBICHHON U3 BOMeEpa,
YepHOMOPCKOM CTaBpUIbI, ObIYKa, CKyMOPHUH, CENIbJIU aTJIaHTHIECKOM, 10 CPaBHEHHUIO C BsIeHOH BoONOit. B craThe
OTMEYaeTCs, YTO HAJIMYHUE CBOWCTB CO3PEBILIErO MPOJAYKTa HE MOXET PaclpOCTPaHATHCS Ha BCE BUIBI PHIO,
HampasJisieMble HAa N3TOTOBJICHHE BSUICHOW M MPOBECHOM NMPOMYKIMU. Pe3ynbTaThl MPOBEACHHOrO aHaNu3a ObLIH
HCIIONB30BaHBI IIPU Pa3pabOTKe MEXTOCYIapCTBEHHOTO CTaHAapTa Ha MPOBECHYIO PHIOY.

KarwueBble cjoBa: BsjacHas pr6a, IMpoBECHaA pLI6a, CO3pE€BaHUC, CTaAHAAPT, 6y(1)epHOCTI>, COACpXKaHNUEC BOIHI,
OpPTaHOJICIITUYCCKUEC MMOKA3aTCIIN
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Abstract. Fish products, obtained through curing, drying and dry-curing processes, are in great demand among
the population and represent a ready-to-eat food item. This article presents a comparative analysis of the
requirements of TR EAEU (Technical Regulation of the Eurasian Economic Union) 040/2016 and standardization
documents to the moisture content in cured, dried, dry-cured and air-dried fish; inconsistency in these requirements,
which should be eliminated during revision of the specifications for the indicated types of products, is identified.
Results of the investigation of moisture content, conducted on samples of the cured and air-dried fish distributed
through a market chain, are presented; they have shown that the major part of the investigated products did not
meet the norms of moisture content, prescribed by the standards. For this reason, labeling of these products can
be viewed as misleading in terms of complete and accurate information on a food item. Another requirement of
TR EAEU 040/2016 to the cured and air-dried fish — presence of the characteristics of an ripened product — has also
been analyzed. This article points out that the standardization documents do not provide biochemical indicators
that could make it possible to evaluate the process of ripening in cured and air-dried fish; ripening characteristics
are conveyed verbally along with the description of organoleptic properties. In terms of buffer value, investigation
of the ripening level of cured and air-dried fish, distributed through a market chain, has shown it to be low for the
products derived from lookdown, Black Sea horse mackerel, goby, Atlantic mackerel, and Atlantic herring, as
compared to cured and air-dried Caspian roach. This article indicates that the presence of characteristics of
ripened products cannot include all fish species used for production of cured and air-dried fish. Results of the
conducted analysis have been used in development of the international standard for air-dried fish.

Keywords: cured fish, air-dried fish, ripening, standards, buffering, moisture content, organoleptic properties

BBEJIEHUE

B noknane ®AO 0 cOCTOSTHUN MUPOBOTO PHIOOJIOB-
CTBa U akBakyabTypsl 3a 2020 1. ykazano, 4to B 2018 .
TOJIst PBIOKI, 00Pa0OTaHHOM C LENBIO JITUTEIBHOIO Xpa-
HeHus (CylieHas, colenas, B paccoie, pepMeHTHpOBaH-
Has, KormyeHas u 1p.), cocrasuna 10 %. I1pu atom ort-
MEUaeTcsl, YTO B Pa3BUBAIOIIMXCS CTPAaHAaX IO TaKoi
PBIOBI BBIIIE, YEM B CPEIHEM I10 MUPY (pUCYHOK) [1].

B 3aBHcHMOCTH OT BKYCOB U IIPEANIOYTEHUH MOTpE-
OouTesell PHIHKM MPEJIaraloT MIUPOKUH CIEKTp mepe-
paboTaHHOM MPOYKINY JITMTENLHOTrO XpaHeHus. Eciu
TOBOPHTH O pbIOE, TOIydaeMol B Ipoliecce BSJICHUS,
CYIIKH WJIN CYIIKH-BAJIEHU, TO B Poccun — 3710 Ipo-
IYKT, HE TPeOYyIOIHiA JOMOTHUTEILHON KyITHHAPHON
00pabOTKH, XOPOIIO COYETAEMBbI C OBOIIAMH, YIIO-
TpeOIIsieMbIii KaK OTIeNbHOE ONFON0 UK KaK JIOTIOJTHE-
HUE K APYroMy OJTIONY, a TAKXKe SBISIFOIUICS HACTOsI-
MM JIeTMKaTecoM K MuBy. B cBsi3u ¢ 3TUM naHHas
MPONYKIIHS BCETNa BOCTpeOOBaHA WM TPENCTAaBICHA B
TOPTOBOM CETH B IIMPOKOM aCCOPTHMEHTE.

Texuuuyeckuit permamednT Ha poidy TP EADC
040/2016 [2] BBIIENSACT CIACAYIOIIME BHABI PHIOHON
MPOAYKIINH, TIOTy4aeMble B MPOLIECCE BSUICHUS, CYIII-

KM WK CYIIKU-BAJICHUSA MMPEABAPUTEIIBHO ITOCOJICHHO-
r'0 PHIOHOTO CHIPBS: BSJICHASI, CyIIICHAsI, CYIICHO-BsJIC-
Hasl ¥ TPOBECHAS MUIIEBasi pHIOHAST IPOTYKIIHSI.

OZIHI/IM U3 OTJIMYUTCIIBHBIX IIPU3HAKOB YKa3aHHBIX
BUJIOB IIPOAYKIIUH SIBISIETCS CONEPKAHUE BOABI, KOTO-
poe periaMeHTHPYeTCs TEXHUYSCKUM PErIaMeHTOM |
HOpPMHUpPYETCS TOKYMEHTAMHU IO CTAaHAAPTU3aLUU
(HaHHOHaHbHLIe U MCKTOCYIapCTBCHHBIC CTAHAAPTEI,
CTaHIapThl OpTaHU3AIINNA, TEXHUUYECKHUE YCIIOBHUS).

Hanuuue y roroBoii IpogyKIUK CBOMCTB CO3pPEBLIE-
r0 MPOIYyKTa — JPyroe TpeOOBaHuE K BSUJICHOW U TIPO-
BECHOM pbi0Oe, KoTopoe oroBapuBaeTcs TP EADC
040/2016. Tlox co3peBaHueM PBIOHOTO MPOJYKTA
clienyeT MOHUMaTh OMOXUMHYECKHE U (PU3UKO-XUMH-
YeCKHeE MPOIECChl B IPOMYKIIUU U3 PHIOBI, B pe3ybTa-
TC KOTOPBIX YJIYUINACTCA €€ KOHCUCTCHIIMA, BKYCOBBIC
U apoMaThyeckue cBoiicrna [3].

Henbro nanHOM paboTHI SIBISIETCS aHATTU3 TPpeOoBa-
nuiit TP EADC 040/2016, npenbspisieMbIx K prIOHON
NPOAYKIIMH, TTOTy4a€MOM B MPOLIECCE BSIIIEHUS, CYLIKH
WKW CYHIKH-BAJICHUA, YCTAHOBJICHHUC COOTBECTCTBUA
3TUX TpeOOBaHUH JOKyMEHTaM 10 CTaHIapTU3aALNH U
MpPUMEHECHHE PEe3y/IbTaTOB aHaIM3a Mpu pa3padoTke
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Hcnonp3oBaHue NpOIyKIMK PHIOOIOBCTBA U aKBAKYJIBTYPHI B Pa3BUTHIX M Pa3BUBAIOLINXCS cTpaHax, 2018 .

Consumption of the products of fisheries and aquaculture in developed and developing countries, 2018

npoekra MexrocyaapcrBeHnoro crangapra ['OCT
«Pp10a mpoBecHas. TexHUUeCKHE YCIOBHS» B3AMEH OT-
pacneBoro crangapra OCT 15-117-92 [4] (pazmen 3
l'ocynapcteennoro 3aganus ®I'BHY «BHUPO»
No 076-00005-20-I1P).

OtpacieBoll cTaHAAPT Ha MPOBECHYIO PHIOY
ycraped, MOCKOIbKY cO JTHS ero pa3paboTKH MpoILIo
nouty 30 JIeT; OH HE COOTBETCTBYET TPEOOBAHUSIM MEXK-
rOCyJapCTBEHHOM U HAllMOHAIbHOM CHUCTEMBI CTaHap-
TH3anuu [5—7], a Takke TPEOOBAHHUIM TEXHHUYECKHX
permamenToB [2, 8—10]. K Tomy ke orpaciieBbie CTaH-
OapThbl HEC BXOOAT B IIEPCUCHDb JOKYMCEHTOB 110 CTaHAap-
THU3allUU KU JOJI’)KHBbI 6LITL AKTYaJIU3UPOBAHBI HJIN
otrMeHeHsI 1o 2025 . [11].

B pabore paccMaTpuBaNIHCh CIEMyONIHE 3a]a9H:

— cpaBHeHHE TpeOOBaHUI, YCTAHOBICHHBIX B
TP EADC 040/2016 u 10KyMEeHTax IO CTaHIap-
TU3alUH, K CONEPKAHUIO BOIBI B IPOMYKLIUH,
nojy4yaeMol B Mpolecce BSJICHUS, CYIIKH,
CYHIKN-BAJICHU S,

— HcclIeoBaHNEe 00pa3loB NMPOXYKIUH, peannsye-
MOH B TOProBOM ceTH, IO nokazarento «Macco-
Bas 10J11 BOAbD», CPABHCHUEC ITOJTYYCHHBIX PE3YIIb-
TaTOB C HOPpMaMH, IIPUBCACHHBIMHA B CTaHAApTax

u TP EADC 040/2016;

— OmperneneHue 1enecoo0dpasHOCTH YCTaHOBICHUS
B HOPMAaTUBHBIX JOKYMEHTAaX JUIs BSJIEHOU U IIPO-

BECHOH phIOBI TPEOOBAHUSI 110 HATTMYHUIO TIPU3HA-
KOB CO3PEBIIETO NMPOIYKTA;

— OIIEHKa MPOAYKLMHU, pEaiu3yeMOl B TOProBOM
CETH, Ha HaJIMYUe CBOHCTB CO3PEBIIIETO MPOIYKTa
OpTaHONENTUYECKUM U WHCTPYMEHTaIbHBIM
METOJIaMH;

— TpPUMEHEHHE PEe3y/IbTaTOB aHaJM3a MpH pa3pa-
o0orke OCT «Psi0a mpoBecHas. TexHuueckue
YCIIOBHSD.

MATEPUAJIBI 1 METO/bI

OObeKTOM UCCIEOBAHUS SBJISUIACH BSJICHAS, TIPO-
BeCHas M CyIIeHAasl MPOAYKIIHMS U3 PHIObI, H3TOTOBJICH-
Has npennpustusimu Kpeima u Kpacaonapckoro kpast
U peanu3yeMas B TOProBoil cetu. B craThe He yka3bl-
BalOTCA HaMMEHOBAHMS M3TOTOBUTENEH, TOCKOIBKY
00pa3ibl MPOMYyKIUH, TPUOOPETEHHEBIE B TOPTOBOM
CeTH, He SABIISUTUCh KOHTPOJIBHBIMH 3aKynkamu [12].
Bkyc, 3amax, KOHCUCTEHIIMIO MPOAYKLIUY OLEHUBAIH C
Y4eTOM METO/OB MPOBEAECHUS OPTaHOJENTHIYECKOTO
ananuza [ 13]. MaccoByto I0JTI0 BOMIBI OIIPEICIISITN BhI-
cymmBanueM ipu 100-105 °C [14], crenens co3pepa-
HHSL pHIOBI (Oy(epHOCTh) — THTPOMETPUUECKUM
METOJIOM C BU3YyaJIbHOWM MHJEKCallMel TOYKU KOHIIA TUT-
poBanus [15]. [Ipu mpoBeneHNN UCCIEIOBAHUN BBIITON-
HAJIOCh TI0 TPU TMapajulebHBIX u3MepeHus. JlaHHble,
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MPHUBEICHHBIC B TAONUIIAX, TIPEICTABISIFOT CO00# cpe-
HHE BEIMYMHBI ONPEACIIeMbIX TTOKa3aTeIeH.

PE3VIJIBTATBI U OBCYXJIEHUE

Hopmbr MaccoBoit 1oy BOABI, MPUBEIEHHBIE B
JOKyMEHTaXx 10 CTaHAAapTH3ALUHU IS BAJIEHOH, CyIIIe-
HOM, CYIICHO-BSUICHON M MPOBECHOHW PBIOBI, JOIKHBI
coorBercTBOBaTh TpeboBanusimM TP EADC 040/2016
(tabm. 1).

Kak BumHO u3 Tabn. 1, mpeaenbHble 3HAYCHUS
coJiep>KaHMs BOJNbI /Ui BSUIGHOW, CYILIEHOM, CYLIEHO-
BSUICHOM M POBECHOM NMPOAYKLIUH, PEINIAMEHTUPYEMBIE
CTaHJapTaMH, CIEeIyeT MPUBECTH B COOTBETCTBHUE C
TP EADSC 040/2016.

[Tpu pazpadorke npoekra OCT «Pr16a mpoBecHas
OBLIO YCTPaHEHO HECOOTBETCTBHE IO MAacCOBOH JIoNe
BOJIbI MEX/Ty BSUICHOW M IPOBECHOMU phiOoit. B paspa-
OOTaHHOM MTPOEKTE CTAHJAPTA MACCOBAST OIS BOIBI TSI

Tadoaunua 1. CpaBaenue tpedoanuii TP EADC 040/2016 1 crannapToB K COAEPKaHHUIO BOIBI B BSJICHOM, CYILICHON,

CYIIIEHO-BSUICHOH W TIPOBECHOM phIOe

Table 1. Comparison of the requirements of TR EAEU 040/2016 and standards to moisture content in the cured, dried,

dry-cured and air-dried fish

MaccoBas gos Boabl, %

Haumenosanne Moisture content, mass fraction, %
MPOIYKIUU TP EADC 3aKodeHne
Name 040/2016 CTaHIapT Conclusion
of the product TR EAEU standard
040/2016
1 2 3 4

Bsutenas prida
Cured fish

He meuee 30
no less than 30

— ue Oonee 40 i 45, win
50 B 3aBUCMMOCTH OT BHIa
pBIO [16];

—30,0-43,0 nnsa Menkoi
pBIOHI [17]

1. B ommuume or TP EADC
040/2016 cranmapThl Ha BSUICHYIO
PBIOY HOPMHUPYIOT BEPXHHUH ITpeIes
MaccoBoii moaud Boael. HeoOxo-
JUMOCTh JIAHHON perjaMeHTaIun

[17]

—no more than 40 or 45,
or 50, depending on fish
species [16];

—30.0-43.0 for small fish

BbI3BAHA  TE€M, YTO  CIEAyeT
pa3I‘paHI/I‘H/IBaTB BSUICHyIO nu
MPOBECHYIO pHIOY, KOTOpast
OTJIMYAETCS Goiree BBICOKHM

COZICPYKAHUEM BOJIBI.
2. Hns BsueHo# peiosl o ['OCT
1551-93 mwxuuit npenen (40 %) He
cootBerctByer TP EADC 040/2016
(30 %). IIpu mepecmorpe I'OCT
1551-93 clIemyeT  yCTPaHWTH
JIAaHHOE HECOOTBETCTBHE.

1. As opposed to TR EAEU
040/2016, standards for the cured
fish regulate the upper limit of
moisture content. Such regulation is
necessitated by the need to
differentiate between cured and air-
dried fish that is characterized by
higher moisture content.

2. In State Standard 1551-93, lower
limit (40 %) for cured fish does not
correspond with the one in TR
EAEU 040/2016 (30 %). During the
revision of State Standard 1551-93
this  inconsistency should be
eliminated.
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Tabauna 1 (mpogomkeHue)

Table 1 (continued)

1

2

3

4

[IpoBecHas prida
Air-dried fish

JI0 YCTaHOBJICHHOM
MacCOBOM JOIH
BJIaru
up to the
established
moisture content

— ot 40 go 60 s
CKyMOpPHH aTJIAaHTHYECKOH;
— ot 55 go 60 mnsa apyrux
BUJIOB pBIO [4]

— from 40 to 60 for the
Atlantic mackerel,

— from 55 to 60 for other
fish species [4]

1. CxymOpusi aTnmaHTH4ecKas c
coxepxxanueM Boael 50 % u HiDKe
(o 30 %) momkHa KiIaccudu-
UPOBAThCS Kak pbida BsJICHAs
u u3roroBmsaTees o 'OCT 1551-
93.

2. ns  npoBecHOW  pHIOBI
YCTaHOBJICH HIDKHUH npeaci
COICp)KaHUs BOABL HA YpPOBHE
55 % (3a MCKIIIOYeHUEM CKyMOpHH
aTJIaHTUYECKOl);  uid  BsJICHOM
pBIOBI  BEpXHUI TIpesen  cojep-
kaHus Boabl paBeH 50 %. Takum
oOpa3oMm, IO MOKa3aTeao «Mac-
coBas JIONSI BOJBI» CYIIECTBYET
paspblB  MEXIAy  BSAJEHOH U
MPOBECHOW MPOAYKIIUEH.

1. Atlantic mackerel with moisture
content 50 % and lower (down to
30 %) should be categorized as
cured fish and produced according
to State Standard 1551-93.

2. For the air-dried fish, the lower
limit of moisture content is
established on the level of 55 %
(with exception for the Atlantic
mackerel), and for the cured fish
the upper limit of moisture content
is 50 %. As a result, there exists a
gap between cured and air-dried
products in terms of ‘“moisture
content, mass fraction” parameter.

Cymenas peiba
Dried fish

He 6oitee 20
no more than 20

HanmonanbHbii
(MexrocyIapCTBEHHBIN )
CTaHIapT OTCYTCTBYET
National (interstate)
standard is absent

Panee neiictByromuii cTaHgapT Ha
MUHTai cymenslii [18] ycraHas-
JIUBAJI COZIEpP)KaHUE BOJIbI HE OoJiee
20 %.

The standard for the dried Alaska
pollock [18] that had previously
been in force, established the
moisture content at the level of no
more than 20 %.

CymeHo-BsieHas
pbiba
Dry-cured fish

ceeime 20 go 30
more than
20 up to 30

20,0-30,0 [19]

I'OCT 33803-2016 mpoTuBOpedUT
TP EADC 040/2016, B cooTBet-
CTBHHM C KOTOPbLIM:

— pbeiba C COACp)KAHHEM BOJIBI
20 % OTHOCHTCS K CYIICHOH phiOe;
— peiba ¢ comepKaHHEM BOJbI
30 % OTHOCHTCS K BSJICHOH phIOE.

[Ipu mnepecmorpe I'OCT 33803-
2016 cnenyeT yCTpaHUTh JaHHOE
HECOOTBETCTBHE.

BO/I[HBIE BUOPECYPChI U CPE/IA OBUTAHUA TOM 3, HOMEP 4, 2020
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Tabauma 1 (oxoHYaHUE)
Table 1 (finished)

1 2

3 4

State Standard 33803-2016
contradicts TR EAEU 040/2016,
according to which:

— fish with moisture content
20 % should be considered dried
fish;

— fish with moisture content
30 % should be considered cured

fish.
During the revision of State
Standard 33803-2016 this

inconsistency should be eliminated.

MPOBECHOM PHIOBI ObLIIa yCTAaHOBJIEHA HAa YPOBHE CBBI-
e 50 10 60 % 11st Bcex BUIOB PBIO, B T. 4. ¥ JJIS CKyM-
OpHH aTIIAHTHYECKOM.

[penenvHble 3HAYECHUS COACPKAHUS BOBI SBIISIOT-
Csl KPUTHUECKHMU TOUYKAMH ITPH OIPE/IETICHIH COOTBET-
CTBHSI IPOAYKIIMH TOMY WJIM UHOMY CTaHJApTy, a cje-
JIOBaTeIbHO, U BULY TPOAYKIMU. 113-32 HECOOTBETCTBUS
coZiep>)KaHusl BOABI TpeOOBaHUSAM CTaHAApTa M, Kak
CII/ICTBHE, HEMPABWILHO 3asBICHHOTO Ha MapKHUpPOB-
Ke HAaMMEHOBAHHUS JAHHYIO TMPOIYKIIUI0 MOXHO pac-

CMaTpHBAaTh Kak (panbcuPUuIupoBaHHYIO, 28 MAPKUPOB-
Ky — KaK BBOJIIYIO MMOTpeOuTeneii B 3a0myxieHne
OTHOCHUTENBHO JIOCTOBEPHON W TMONHOW MH(OpMAIUH
0 THIIEBOM MPOIyKTe [9].

B tabn. 2 mpencrapieHbl pe3ynbTaThl UCCIEI0BA-
HHH 10 nokasarento «Maccoast Joms BOJbD BSJICHOU
Y TIPOBECHOM PBIOBI, peain3yeMoil B TOPrOBOM CETH.

U3 necsitu uccnenyeMsix o0pas3ioB MPOAYKIMH He-
COOTBETCTBHE MAacCOBOM JOJW BOABI TpeOOBaHUSIM
crangapra u TP EADC 040/2016 orMedeHO B LIeCTH

Tabauna 2. Pe3yapTarsl HCCIIEIOBAHUIA MPOMYKIIHH, PEATH3YeMOW B TOPTOBO#H CETH, O TIOKA3aTEII0 «MacCcoBast O

BOAbBD»

Table 2. Results of investigation of the fish products distributed through a market chain by “Moisture content, mass

fraction” parameter

MaccoBas jgois Boabl, %
Moisture content, mass fraction, %

HOpMHpYyeMas
Haumenoanue T CTaHAAPTOM,
MIPOTYKIIAN 6 ey TPEADC 3akioueHue
Name ORI 040/2016 Conclusion
of the product i the Invesigate as regulated
sample of the
by the standard,
product TR EAEU
040/2016
1 2 3 4
CraBpua 4epHOMOpPCKAs 51,4 30,0-43,0[17] He cootBeTcTByeT cTanmap-

BsiieHas (oOpaszerr 1)
Cured Black Sea horse
mackerel (sample 1)

Ty Ha MEJIKYI0 BSUICHYIO
pBIOY. Mosxer OBITH
KJaccu(uIMpoBaHa Kak
MPOBECHAs phIda.

Does not meet the
requirements of the
standard for small cured
fish. Can be categorized as
air-dried fish.
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Tabauna 2 (mpoaoKeHue)

Table 2 (continued)
1 2 3 4
CraBpua 4epHOMOpPCKAs 63,7 30,0-43,0[17] He cootBeTcTBYyeT cTanmap-
BsuteHas (oOpasery 2) Ty Ha MEJIKYI0 BSUJIEHYIO
Cured Black Sea horse pei0y. He MoxkeT OBITH
mackerel (sample 2) KJIacCU(HUIPOBaHA KaK
MPOBECHAs phIda.
Does not meet the
requirements of the
standard for small cured
fish. Cannot be categorized
as air-dried fish.
Cenbap aTIAaHTHYCCKAS 64,2 ot 55 o 60 [4] He cootBeTcTBYyeT cTanmap-
mpoBecHas (ooOpa3serr 1) from 55 to 60 [4] Ty Ha POBECHYIO PHIOY.
Air-dried Atlantic herring Does not meet the
(sample 1) requirements of the
standard for air-dried fish.
Cenpap aTIaHTHYECKAs 59,4 ot 55 no 60 [4] CooTBeTCTBYET CTaHAAPTY
mpoBecHas (oOpa3sery 2) from 55 to 60 [4] Ha IPOBECHYIO PHIOY.
Air-dried Atlantic herring Meets the requirements of
(sample 2) the standard for air-dried
fish.
Bomep nipoBecHoi 61,3 ot 55 mo 60 [4] He cootBeTcTBYyeT cTanmap-
(obpazer 1) from 55 to 60 [4] Ty Ha POBECHYIO PHIOY.
Air-dried lookdown Does not meet the
(sample 1) requirements of the
standard for air-dried fish.
Bomep nipoBecHoi 61,7 ot 55 mo 60 [4] He cootBeTcTByeT cTanmap-
(obpazern 2) from 55 to 60 [4] Ty Ha POBECHYIO PHIOY.
Air-dried lookdown Does not meet the
(sample 2) requirements of the
standard for air-dried fish.
Beryok BsIeHBIN 58,6 30,0-43,0[17] He cootBeTcTByeT cTanmap-
Cured goby Ty Ha MEJKYI BSUICHYIO
pBIOY. Mosxer OBITH
KJIacCU(UIMPOBaH Kak
MPOBECHAs phIda.
Does not meet the
requirements of the
standard for small cured
fish. Can be categorized as
air-dried fish.
CxymbOpust 52,2 ot 40 mo 60 CooTBeTCTBYET CTaHAAPTY
o0e3raBicHHAs JUIst CKyMOpHH Ha MPOBECHYIO PHIOY
MIpOBECHas aTJIAHTHYCCKOM [4] Meets the requirements of
Air-dried Atlantic from 40 to 60 the standard for air-dried
mackerel, headed for the Atlantic fish
mackerel [4]
Jlem BsaneHsbIi 38,6 — He Oomee 45 CooTBeTCTBYET CTaHAAPTY

Cured bream

[16];

—ue menee 30 [2]
— no more than 45
[16];

HAa BSUIGHYIO pBIOY H
TEXHUYECKOMY PETIIaMEHTY
Meets the requirements of
the standard for cured fish
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Tabauma 2 (OkOHYAHUE)
Table 2 (finished)

3 4

— no less than 30 and Technical Regulation
[2]

Bo06uia BseHas
Cured Caspian roach

29,8

— He Oomee 45 CooTBeTCTBYET CTaHAAPTY
[16]; HAa BSUIGHYI0O pBIOY H
—ne meHee 30 [2] TEXHUYECKOMY perjiaMeHTy
— no more than 45 (TIpu OKpYTJIEHUH TOTyYeH-
[16]; HOIO 3HAa4Y€HUs MAacCOBOH
— no less than 30 JOAX  BOJBI JIO IIEJIOTO
[2] gucina (30 %))

Meets the requirements of
the standard for cured fish
and Technical Regulation
(if the obtained value of
moisture content is rounded
upward to an integral
number (30 %))

[Mpumeuanue: oOpasiipl 1 1 2 — 00pa3ibl MPOIYKIMH OJTHOTO U3TOTOBUTENIS PA3HBIX AaT W3MOTOBJICHUS
Note: samples 1 and 2 are the samples of the products from the same producer, with different production

dates

oOpasnax, 4to oObsICHIETCS HecoOmoneHueM Tpedo-
BaHUM TEXHOJIOTHMYECKHUX MHCTpyKIuil [20], orcyTer-
BHEM HaJJISKAIIEro KOHTPOJS 38 BEJACHUEM TEXHOIO-
THYECKOTO TIpoIlecca BsUICHUS, CYIIKH-BSUICHUS H 32
KauyeCTBOM HM3TOTOBJICHHOW MPOAYKIUU. MOXHO mpef-
MOJNIOKUTh, YTO Ha MPEANPHUATUIX HE GYHKITUOHUPYIOT
MPOrpaMMBbI MPOU3BOJICTBEHHOTO KOHTPOJIS, H U3TOTO-
BUTEII B KAKOK-TO CTENIEHW 3aMHTEPECOBaHbI B HECO-
OmonieHyy TpeOOBAHUIA IO COIEPKAHUTO BOJIBI, TIOCKOITh-
Ky 3TO YBEIIMYUBAET BBIXOJ TOTOBOW MPOIYKIIHH.

B coorBerctBuu ¢ npaBunamu npuemku [21], mpu
MOJYYCHUHU HEYJOBICTBOPUTEIBHBIX PE3YJIbTATOB
WCTIBITAHUS TIO COJCP’KAHUIO BOJIBI CIIEAYET MPOBECTH
MOBTOPHBIC UCTIBITAHUS APTHH MPOLYKIIHH 110 TOMY
ITOKa3aTeJI0 BO BHOBh OTOOPaHHOMN BEIOOPKE U PE3YIlb-
TaThl MOBTOPHBIX UCTIBITAHUN PACIIPOCTPAHUTD Ha BCIO
naptuto. [lapTust IPOAYKIUH NPU ee HECOOTBETCTBUU
MO0 MacCOBOM JI0Je BOIBI JOKYMEHTY IO CTaHAapTH3a-
nuu, a take TP EADC 040/2016 Moxer ObITh MpH-
3HaHa HECTaHJAPTHOW M 3alpenieHa JUisl BBEJCHUS B
obparenue [22].

B coorBerctBun ¢ TP EADC 040/2016 mis Bsiie-
HOW ¥ IPOBECHOM PBIOBI 00513aTENBHO HAJNYKE CBOHCTB
CO3pEBIIETO MPOAYKTa. XapaKTepHBIH BKYC H apoMaT
(«OykeT») co3peBIled pbIOe MPUAAIOT SKCTPAKTHBHBIC
BEIIIECTBA, NMENTH/IbI, AMAHOKHUCIIOTHI U MX MPOU3BOA-
HbIE, KOTOpbIE 00pa3yloTCs B MpoIecce MOCcola U T10-
CIIEAYIOILLEr0 CO3pEBAHNUS BSAJICHONW U MPOBECHOU Mpo-

nykiuu. Co3peBaHHE MPOTEKAET MOJ BIUSHHEM
(epMEHTOB TKaHEH W KETYIOYHO-KHIIEIHOTO TPAKTa
pBIOHT [23].

W3MeHeHre BUAOBOTO COCTaBa IOCTYIAKOIIETO B
00paboTKy pBHIOHOTO CBHIPhs, YBEIUYCHHUE BHUIOBA
BUJIOB PBIO, CUUTABIINXCS paHEe MAIONPHUEMIIEMBIMU
JUIs IPOM3BOZICTBA BSUIEHOM M IPOBECHOM IPONYKLIUH,
a TaKKe pa3BUTHUE TPYIOBOTO PHIOOBOCTBA MPUBEIH K
TOMY, YTO OCHOBHAs YacTh PbIOBI, MOCTyMAmOImas Ha
nepepadoTKy, XapaKTepU3yeTcsi OTCYTCTBUEM CIIOCO0-
HOCTH K co3peBaHuio. TakuM 00pa3oM, HaJIH4YHe MPH-
3HAKOB CO3pEBaHHS B BAJIEHOM M NMPOBECHOW phIOe
3aBHCHUT OT CIIOCOOHOCTH CBIPhS K CO3PEBAHUIO, AKTHB-
HOCTH €ro (hepMEHTATHBHOTO KOMILJIEKCA U OT HCIIOJIb-
30BaHUs (PEPMEHTOB Ui MHTCHCU(UKALIMK ITpoIecca
co3peBanus [24-28].

Hpyrum QakropoM, BIUSIOIMIMM Ha CO3pPEBaHHE
pBIOBI, siBIIsIETCsE criocoO BsuteHwus. [Ipu ecTecTBEeHHOM
BSJICHUW TPaJMIHOHHBIX CO3PEBAIONIMX BUJIOB PHIO,
HanpuMep, BOOJIbI, JOCTHTAETCS MOTy4YeHHE BKYCOBBIX
W apOMaTHYECKHX CBOMCTB, XapaKTEPHBIX JUIS CO3PEB-
el nponykuuu. [Ipyu M3roToBineHun BsUIEHOR U IpoO-
BECHOH PBIOBI METOJIOM HCKYCCTBEHHOTO BSUICHHS 32
KOPOTKHI TIeproj] 00e3BOXKHBAHHS TPOIECC CO3PEBaA-
HUSI, OT KOTOPOTO 3aBUCAT OpraHONENTHYSCKUE MOKa-
3aTey TOTOBOM MPOIYKITNH, HE YCIIeBaeT mpoutu [29].

B nmokymeHTax 1o craHAapTU3alHuy Ha BSUICHYIO U
MPOBECHYIO PHIOY cO3peBaHME PHIOBI OIEHUBAETCS
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OpPTraHONENTHYECKH, T. €. CYObEKTUBHBIM METOIOM,
JOMYCKAIOIIUM BO3MOXKHOCTH ITUPOKOTO TOJIKOBaHUS
CBOICTB mpoaykra aerycraropom [30, 31].

HHCTpyMEHTAJIBHBIN METOJ OIPENENECHUS CO3pEBa-
HUS TI0 TOKA3aTelio «OyQpepHOCTh» MPUMEHsIETCS B
PBIOHBIX MpecepBax U coneHor puioe. Hopmer Oydep-
HOCTH YCTAHOBJICHBI AJIA MPOAYKIHH, HM3TOTOBIIEMOI
W3 cajaku W Kuibku Oantmiickoit (110-240), MoiiBbI
(70-180), capnunsl uBacu (180-210). Onpenenenue
Oy epHOCTH HPEAYCMOTPEHO B CIIOPHBIX Clydasx
[32-35].

PesynbraThl onpesaeneHus CTENEHH CO3PEBaHUS
BSJICHOM W IIPOBECHOW PBIOBI, pealiu3yeMoi B TOPro-
BOW CETH, TIPE/ICTaBIICHBI B Ta0I. 3.

Haub6ons1ee 3nauenue 6ydepaocru (220) ycraHoB-
neHo B BoOne. [Ipu opraHoienTHYECKoi OlleHKe BOO-

Jibl OBLJIO OTMEYEHO Hajuume Oykera (apomara) U
BKyca, KOTOPBIE XapaKTepU3YyIOT BSUICHYIO BOOIy Kak
CO3pEBIIMHA MPOAYKT. st APYruX BHJIOB PBHIO 3HAUe-
Hus OypepHoctu coctapunu 50, 60, 70 rpamycos, 4To
COOTBETCTBYET OPTaHOJICIITHYECKOW OIEHKe — phida
0e3 MPU3HAKOB CO3PEBaHUs, CO CJIA00COIEHBIM BKYCOM,
CBOMCTBEHHBIM HCCIIEyeMbIM BUAaM pbI0. [lomyuen-
HBIC pe3ybTaThl Oy(hepHOCTH HHXKE HOPM, TIPUBEICH-
HBIX B CTaHJapTax Ha MpPEcepBbl U MOWBY >KUPHYIO
conenyto [32-35].

[IpuHuMasi BO BHUMaHUE BBIINICH3IIOKEHHOE, C
YUETOM BHJIOBOTO COCTaBa CHIPhEBOW 0asbl, a TaKKe
MPUMEHEHHSI UCKYCCTBEHHBIX CIIOCOOOB BSUICHUS U
CYLIKHU-BsIeHU s, o0si3aTenbHoe TpedoBanne TP EADC
040/2016 o HaMM4HMIO y BSUICHON M MTPOBECHOM PHIOBI
CBOMCTB CO3pEBIIETO MPOMYKTa HE MOXKET OBITh MPHU-

Tadaunua 3. OneHka CTENeHd CO3PEBaHuUs BsUICHOW U IIPOBECHOM PHIOBI

Table 3. Estimations of the ripening level in cured and air-dried fish

HanmenoBanue npoayKiuu BydepuocTts, rpaayc

OpranonenTuyeckasi XapakTepUCTHKA

Name of the product Buffer value, degree Organoleptic characterization
1 2 3
Bob6na Bsnenas 220 [InoTHast ~ KOHCUCTEHLMs,  SIBHO  BBIpaXKEHa
Cured Caspian roach MpPO3PavyHOCTh MBIIICYHOMH TKaHU npu

paccMoTpeHud B MpoxojsuieM cBere. Hamuuune
apomata W BKyca, CBOHCTBEHHOTO CO3pEBILEH
phiOe.

Firm texture, translucency of the muscle tissue is
clearly visible upon examination in backlight.
Presence of the scent and taste indicative of well-
ripened fish.

Bowmep nposecHoM 50 Crnerka ymuloTHeHHass KOHCHCTeHIMA. Bkyc wu
(oOpaszer 2) 3amax, CBOWCTBEHHBIC [JaHHOMY BHAY pBIOBL.
Air-dried lookdown Hamuune apomara, BKyca co3peBliell pbIObI He
(sample 2) 0TMEYaJIOCh.
Slightly hardened texture. Scent and taste
characteristic for this fish species. Presence of the
scent and taste indicative of ripened fish has not
been recorded.
CraBpuja 4epHOMOpPCKas 70 Msirkass ~ KOHcHCTeHIMs. Bkyc u  3amax,
BsiieHas (oOpazert 2) CBOWCTBEHHBIC JAaHHOMY BHIYy pbIObl. Hammuue
Cured Black Sea horse apomMara, BKyca CO3pEBILICH PBIObI HE 0TMEYaJIOCh.

mackerel (sample 2)

Soft texture. Scent and taste characteristic for this
fish species. Presence of the scent and taste
indicative of ripened fish has not been recorded.

BEI4oK BsiiIeHBIN 70

Cured goby

Msrkas  koHcucTteHums. Bkyc u  3amax,
CBOWCTBEHHBIC JAaHHOMY BHIYy pbIObl. Hammuue
apomMara, BKyca CO3pEBILCH PBIObI HE 0TMEYAJIOCh.
Soft texture. Scent and taste characteristic for this
fish species. Presence of the scent and taste
indicative of ripened fish has not been recorded.

BO/I[HBIE BUOPECYPChI U CPE/IA OBUTAHUA TOM 3, HOMEP 4, 2020



98 JLM. ECUHA, JI.A. TOPEEHKO

Tabaumna 3 (okoHYAHUE)

Table 3 (finished)

1 2 3
Cenbap aTIaHTHUECKAS 60 Msrkas, couHas KOHCUCTEHLMS, BKYC H 3aIlax,
IIPOBECHAs CBOWCTBEHHBIC JIaHHOMY BHUIy pbIOBI. Hanmdme

Air-dried Atlantic herring

apomara, BKyca CO3PEBIICH PBIObI HE OTMEYAIOCh.
Soft, moist texture. Scent and taste characteristic
for this fish species. Presence of the scent and taste
indicative of ripened fish has not been recorded.

CkymOpus o0e3riaBiicHHAS 50
npoBecHast

Air-dried Atlantic mackerel,
headed

Msrkass ~ KOHCHCTEHIHMS, BKyC W  3alax,
CBOMCTBEHHBIC TAHHOMY BHIY PbIObI, C HaIHMYUEM
MPUBKYCa OKHCIIMBIIErOCs JKUpa Ha Cpe3ax pPHIOHL.
IToxxenTeHne Cpe30B, BBI3BAHHOE OKHCICHHUEM
xwupa. Hanmnare apomara, BKyca CO3pEBIICH PBIOBI
HE OTMEYaJIOCh.

Soft texture. Scent and taste characteristic for this
fish species, with off-flavor of oxidized fat on cut
surfaces. Yellow discoloration of cut surfaces due
to fat oxidization. Presence of the scent and taste
indicative of ripened fish has not been recorded.

MECHCHO IJId BCEX BUI0B pI)I6, HarpapJIsICMbIX Ha U3I0-
TOBJICHHME NaHHBIX BUAOB npoaykuuu. [Ipu pa3zpabor-
ke npoekra 'OCT «Pb10a npoBecHas» ObLIO MPEIIo-
JKEHO M3 OMHMCAHUS OPTaHOJIENTHIECKIX MMOKa3aTemei
HCKITIOYUTD MPU3HAKH, XapaKTePU3YIOIIHUE TPOBECHYIO
pBIOYy KaK CO3PEBIIMIA MPOIYKT, HJIKM OCHOBHOE TPeOO-
BaHUE, OrOBapUBAaIOIEe HAIMYUE Y TIPOBECHON PhIOBI
CBOMCTB CO3PEBIIETO MPOAYKTA, JOIIOTHUTD IOITYCKOM,
MIpEeTyCMaTPUBAIONUM OTCYTCTBHE MPU3HAKOB CO3pe-
BaHHS B TOTOBOW MPOBECHOU MPOMYKIIUH. ITO MTOMO-
JKeT M30eKaTh MPETEH3MI CO CTOPOHBI KOHTPOIHUPYIO-
IIMX OpraHu3alui W MOTpeOUTeNel K pearn3yeMoin
MIPOAYKIIUH.

[Ipu aTOM CllenyeT OTMETUTh IEPCIEKTUBHOCTD PO-
BC€ACHUA Hay4YHBIX I/ICCJIGIIOB&HI/IIZ 10 YCTAHOBJICHUIO
HOPMHPYEMBIX MOKa3aTele, XapaKTepHu3yIOIIuX
CBOWCTBA CO3PEBIIICH MPOBECHOM PBIOBI, /IS CO3MaHUS
nokasarenbHoi 0azel k TP TC 040/2016.

3AKJIIOYEHUE

YcraHoBNeHa HEOOXOAUMOCTh MTPHUBEICHHS B COOT-
BETCTBHE HOPM COJZIEp KaHHS BOABI, pErIaMEHTHPYEMBIX
B JIOKYMEHTAX I10 CTaHAAPTU3aL U1 U1l IPOLYKIUH, TI0-
JIy4aeMOil B IpOLECCE BSJICHUS, CYLIKH WJIM CYLIKH-
Bsrenus, ¢ TP EADC 040/2016.

OTMEUYECHO HECOOTBETCTBUE TPEOOBAHUSIM CTaHAap-
TOB BSUICHOHM M MPOBECHOM PBIOBI, peain3yeMoii B TOP-
TOBOM CETH, 10 MOKA3ATENI0 «MACCOBasl OIS BOABD).
MapKkupoBKy JaHHOU MPOAYKIIMU MOXKHO paccMaTpH-

BaTh Kak BBOJAIIYIO MOTpeOUTENCH B 320y IeHHE O
MTUIIEBOM TPOIYKTE.

OTmedeHa HelenecooOpa3HOCTh YCTAaHOBJICHUS B
JIOKyMEHTax 10 CTaHJIapTHU3alMu JJIsl BCEH BSUIEHOW U
MPOBECHOM MPOAYKIIMH 0053aTEITHHOTO HATMYHUS TTPH-
3HAKOB CO3PEBILIETO MPOAYKTA, MOCKOIBKY HCIOIB30-
BaHUE JUIsl TPOM3BOJICTBA BSUICHON M ITPOBECHON PHIOBI
MaJIOCO3PEBAIOIINX PBIO, @ TAKKE KOPOTKHH TEPHOI
00e3BOKMBaHUS PHIOBI MPH MCKYCCTBEHHOM BSUICHUH
W CYIIKe-BSJIEHUU HE CIOCOOCTBYIOT OOpa30BaHUIO
CBOWCTB CO3PEBILIETO MPOIYKTa.

Pe3ynbraThl OLIEHKH CTENIEHU CO3PEBAaHUS BAJICHOMN
W TIpOBECHOH PBIOBI 10 Oy(hepHOCTH IMOKa3anu HU3KHE
3HaueHUs JaHHoro mokaszatens (50, 60, 70) mist mano-
CO3peBalOINX PHIO (BOMepa, YSPHOMOPCKOH CTaBpH-
IIbl, OBIYKA U JP.).

Ha nannom stare paboThl BBECTH KOIIMYCCTBCHHEIC
TOKa3aTeNH, XapakTepu3yIolue CO3pEBaHNE BAICHOM
Y IPOBECHOM PhIOBI, B JOKYMEHTHI 10 CTaHIaPTHU3ALHH
HE TpencTaBiIsieTcs] BO3SMOXKHBIM H3-32 OTCYTCTBHUS
JIOCTAaTOYHBIX JaHHBIX. PaOOTBI B ATOM HaIpaBICHUH
CIIEITyeT MIPOIOIDKHUTE JITS CO3JaHUsI TOKAa3aTelIbHON 0a3bl
k TP TC 040/2016 u mocie Nmomy4eHus TOCTOBEPHBIX
JAHHBIX paccMoTperhb Borpoc 00 nx BHeceHuu B [OCT.

CIIMCOK JIMTEPATYPBI

1. CocrosiHHE MUPOBOTO PHIOOJIOBCTBA M aKBaKYIBTyPhI
2020 — Meps! 10 noBbIIIEHNIO ycToHunBocTH / Tlon
pen. M. bapanxe, B. Aroctunu, M. Kactpo ne Coyssl,
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